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UNH Brews ‘George Squashington’ Butternut
Squash Beer
Monday, March 11, 2019
DURHAM, N.H.—University of New Hampshire brewing science students have taken a trip back in
history to brew a butternut squash pale ale using squash grown as part of the NH Agricultural
Experiment Station’s cucurbit breeding program. The brew, George Squashingon, is reminiscent of the
pumpkin ales first developed during colonial times and will be served at the student-led Paul College
Hospitality Management Spring Dining Series in April.
Cheryl Parker, manager of the UNH Brewing Science Lab, said the students brewed a hoppy pale ale
that uses English and American Ale yeast, butternut squash, and brown sugar. The base malt is Marris
Otter barley from England with caramel malted barley for a sweet, nutty color and flavor. Students
roasted the butternut squash for the mashing process and added brown sugar as a nod to the colonists who may have added maple syrup or molasses to their
brews.
The butternut squash used to brew the ale was grown as part of the university’s cucurbit breeding program. Brent Loy, faculty emeritus, continues to oversee the
research program, which is the longest, continuous cucurbit breeding program in North America. Loy’s research has resulted in more than 80 new varieties of
squash, pumpkins, gourds, and melons sold in seed catalogs throughout the world.
“Pumpkin beers are popular in October, but if you think about the growing season and the fact that it takes several weeks to make a beer and get it on store
shelves, beer made with real pumpkins at Halloween is nearly impossible to do using local produce in our area. Many breweries use flavor extracts and pie spices
to create a pumpkin-flavored beer,” Parker said.
“There are various ways to use real squash in beer, but historically it was not for flavor, it was for the starch. This is what we did when we added it to our grain and


























THE NEW BREW, “GEORGE SQUASHINGTON,” IS THE SECOND TO COME OUT OF THE PARTNERSHIP BETWEEN RESEARCHERS WITH THE NH AGRICULTURAL EXPERIMENT STATION AND THE







5/21/2021 UNH Brews ‘George Squashington’ Butternut Squash Beer | UNH Today
https://www.unh.edu/unhtoday/news/release/2019/03/11/unh-brews-george-squashington-butternut-squash-beer 2/3
Last fall, the program released a sour kiwiberry beer Artuga Sour (https://colsa.unh.edu/nhaes/article/2018/10/kiwiberrybeer) that used kiwiberry varieties grown
as part of a kiwiberry breeding research project.
Parker sees the brew lab’s new partnership with the NH Agricultural Experiment Station enhancing the academic program. Not only will students in the program
have access to di erent local products that are still in development, they also will be able to collaborate and learn about important research at UNH.
According to the national Brewers Association, the New Hampshire cra  brewery industry has an economic impact of $353 million in the state, with more than
100,000 barrels of cra  beer produced annually. There were 58 cra  breweries in New Hampshire as of 2016.
George Squashington is available locally on tap at Hop + Grind in Durham. It also will be served at the Paul College Hospitality Management Spring Dining Series
“Around the World in 180 Minutes” (https://paulcollege.unh.edu/hospitality-management/opportunities/dining-experience) April 12-14, 2019. The dining series is
organized and run by students in the Paul College Hospitality Management Program.
This material is based upon work supported by the NH Agricultural Experiment Station, through joint funding of the National Institute of Food and Agriculture, U.S.
Department of Agriculture, under award number 1016574, and the state of New Hampshire.
Founded in 1887, the NH Agricultural Experiment Station (http://colsa.unh.edu/nhaes) at the UNH College of Life Sciences and Agriculture (https://colsa.unh.edu/)
is UNH’s original research center and an elemental component of New Hampshire's land-grant university heritage and mission.
The University of New Hampshire inspires innovation and transforms lives in our state, nation and world. More than 16,000 students from all 50 states and 71
countries engage with an award-winning faculty in top-ranked programs in business, engineering, law, health and human services, liberal arts and the sciences
across more than 200 programs of study. As one of the nation’s highest-performing research universities, UNH partners with NASA, NOAA, NSF and NIH, and
receives more than $110 million in competitive external funding every year to further explore and define the frontiers of land, sea and space. 
Editor's Notes: 
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The new brew, “George Squashington,” is the second to come out of the partnership between researchers with the NH Agricultural Experiment Station and the
university’s new brewing science program (https://colsa.unh.edu/agriculture-nutrition-food-systems/program/minor/brewing). Credit: UNH
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